Leckerli 


Makes about 5 dozen Woman's Day Kitchen 
1/2 cup sucaAR 1 TABLESPOON CINNAMON 
1/2. cup HONEY FEW GRAINS SALT 
1/4 cup EACH CHOPPED 1 TEASPOON SODA 

CANDIED ORANGE AND GRATED RIND 1/2 LEMON 

LEMON PEELS 1 cUP ALMONDS WITH 
2-1/4 CUPS SIFTED SKINS, SLICED THIN 

FLOUR 2 TABLESPOONS ORANGE 
1-1/2 TEASPOONS EACH JUICE 

CLOVES AND NUTMEG GLAZE 


Egeas Be Heat sugar and honey to boiling. Re- 

FROZEN move from heat. Add candied peels, 
sifted dry ingredients, lemon rind, nuts, and orange 
juice. Knead until well blended. Roll dough to 1/2- 
inch thickness, using as little flour as is necessary. 
Lift carefully onto greased waxed paper on cookie 
sheet. Bake in moderate oven, 325°F., about 25 min- 
utes. Turn out on rack, and remove paper at once. 
Turn right side up, and spread with Glaze. Cool; cut 
in small diamonds. To soften and mellow cookies, 
store in airtight container at least 1 week before using. 
Will ship well if airtight. 


Glaze: Cook 1/2 cup sugar and 1/4 cup water until 
mixture spins a thread. 


50 WOMAN'S DAY 


